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RINGKASAN 
 
Sukun dan kacang hijau merupakan bahan pangan lokal yang melimpah di 
Indonesia namun masih terbatas pengolahannya. Pengolahan menjadi tepung 
sebagai salah satu upaya peningkatan nilai tambah komoditas lokal. Snack bar 
merupakan makanan selingan yang praktis dan bernutrisi seimbang untuk 
mengurangi rasa lapar. Snack bar yang beredar di pasaran sebagian besar 
menggunakan gandum, kedelai, dan oats sebagai bahan dasar pembuatan snack 
bar dan merupakan produk impor. Penelitian ini bertujuan untuk mengembangkan 
produk snack bar dengan memanfaatkan bahan-bahan lokal sukun, kacang hijau, 
dan nangka serta mengevaluasi daya terimanya dibandingkan dengan produk 
komersil. Tepung sukun dan tepung kacang hijau memiliki rasa langu dan pahit. 
Penambahan puree nangka diharapkan dapat mengurangi rasa langu yang terdapat 
pada tepung sukun dan tepung kacang hijau.  
Terdapat 2 tahap penelitian, yaitu penelitian pendahuluan dan penelitian 
utama. Penelitian pendahuluan yaitu penentuan formula dan suhu pemanggangan 
snack bar. Penelitian utama diantaranya karakterisasi bahan baku, uji 
organoleptik, pembuatan snack bar, dan pembandingan sifat fisik, kimia, dan 
organoleptik snack bar terpilih dengan produk komersil soyjoy. Pemilihan produk 
soyjoy didasarkan pada bahan baku yang digunakan berbasis tepung dan 
kemiripan tekstur. 
Hasil analisis tepung sukun melputi kadar air sebesar 10,58 %wb, kadar abu 
sebesar 3,22 %bk, kadar protein sebesar 4,37 %bk, kadar lemak 0,45 %bk, dan 
kadar kabohidrat sebesar 81,36 %bk. Hasil analisis tepun kacang hijau meliputi 
kadar air sebesar 9,86 %wb, kadar abu sebesar 3,48 %bk, kadar protein sebesar 
17,55 %bk, kadar lemak 0,61%bk, dan kadar kabohidrat sebesar 68,49 %bk. 
Berdasakan hasil uji organoleptik didapatkan formula terpilih adalah snack 
bar formula 2 yaitu komposisi 50% tepung sukun dan 50% tepung kacang hijau. 
Semakin besar penambahan tepung sukun akan menurunkan tingkat kesukaan 
panelis terhadap snack bar. Snack bar terpilih  kemudian dianalisa secara kimia 
dan fisik. Analisa kimia pada formula terpilih menunjukkan kadar air 20,4 %wb, 
kadar abu 2,6 %bk, kadar lemak 8,3 %bk, kadar protein 7,43 %bk, kadar serat 
kasar 1,44 %bk dan kadar karbohidrat 61,27 %bk. Analisa fisik menunjukkan 
kecerahan (L) 44,13, kemerahan (a+) 9,66, kekuningan (b+) 19,9, kekerasan 1628 
gf, dan elastisitas 1,23 mm.  
Hasil analisis daya terima didapatkan bahwa snack bar terpilih tidak berbeda 
secara nyata dengan snack bar komersil. Panelis merespon tingkat kesukaan 
terhadap kedua snack bar dengan skor antara 3,8-3,9 yaitu antara netral hingga 
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suka. Penggunaan flavor dari puree buah nangka belum dapat sepenuhnya 
menutupi aroma langu dari snack bar yang kurang disukai panelis. Berdasarkan 
analisis kontribusi gizinya, snack bar terpilih memberi kontribusi lemak 20,61% 
(dari total kalori), protein 8,13%(dari total kalori), dan karbohidrat 67,59% (dari 
total kalori). Nilai kontribusi gizi snack bar terpilih formulasi 2 sudah sesuai 
dengan anjuran Institue of Medicine (IOM) kecuali kadar protein yang masih 
rendah. Energi yang diberikan setiap serving size snack bar 35 gram sebesar 126,9 
kkal. Konsumsi sebanyak 1,5 bar dapat memenuhi jumlah kalori sebagai makanan 
selingan dalam sehari. 
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SUMMARY 
 
Breadfruit and mung beans are abundant local food in Indonesia but still 
limited in processing. Processing into flour as an effort to increase the added value 
of local commodities. Snack bar is a practical and balanced nutritious dairy to 
reduce hunger. Snack bars on the market mostly use wheat, soybeans, and oats as 
the basic ingredients for making snack bars and are imported products. This study 
aims to develop a snack bar product by utilizing local breadfruit, mung beans, and 
jackfruit and evaluate its acceptability compared to commercial products. 
Breadfruit flour and mung bean flour have a bitter taste. The addition of jackfruit 
puree is expected to reduce the flavor found in breadfruit flour and mung bean 
flour. 
There are two stages of research, namely preliminary research and main 
research. Preliminary research is the determination of formula and temperature, 
roasting snack bar. Key researches include raw material characterization, sensory 
analysis, snack bar production, and the comparability of selected physical, 
chemical, and organoleptic properties of snack bars with soyjoy commercial 
products. The selection of soyjoy products is based on raw materials used in flour 
based and texture similarities. 
The result of breadfruit flour analysis was 10,58 %wb, ash content 3,22 
%db, protein content 4,37% bk, fat content 0,45% bk and cabohydrate content 
81,36 %db. The results of analysis of mung bean flour include water content of 
9,86 %wb, ash content of 3,48 %db, protein content of 17,55 %db, fat content 
0,61 %db, and cabohydrate content of 68.49 %db. Based on the results of sensory 
analysis, the selected formula is formula 2 snack bar that is 50% composition of 
breadfruit flour and 50% mung bean flour. The greater the addition of breadfruit 
flour will lower the panelist's favorite level against the snack bar. Selected snack 
bars are then analyzed chemically and physically. Chemical analysis of selected 
formula showed water content of 20,4%wb, ash content 2.6 %db, fat content 8,3 
%db, protein content 7,43 %db, crude fiber content 1,44 %db and carbohydrate 
61,27 %db. Physical analysis showed brightness (L) 44,13, redness (a +) 9,66, 
yellowish (b +) 19,9, hardness 1628 gf, and elasticity 1,23 mm. 
The results of the acceptability analysis show that the selected snack bar is 
not significantly different from the commercial snack bar. The panelists responded 
to the level of preference for the two snack bars with a score of between 3,8-3,9 
between the neutral to the likes. The use of flavor from fruit jackfruit puree has 
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not been able to fully cover the fragrance of the snack bar that is less favored 
panelists. Based on the analysis of nutritional contributions, the selected snack bar 
contributed 20,61% fat (of total calories), 8,13% protein (of total calories), and 
carbohydrates 67,59% (of total calories). The energy given for each serving size 
snack bar 35 gram is 126,9 kcal. Consumption of 1,5 bars can meet the number of 
calories as a daily snack. 
